
O s How To Cook s *r> Panzerotti Dough 'with Milk 

eDiforial work N°32 
by LGuidali N°32 

ETOILE 

fYou can watch this recipe in video on eManationJ 







^ACTION ONE f7,5\/ J f g Mixing and CarvingJ Mix the ingredients and knead the dough: 
tystep 1 fl,5\/ J fPage 8J 
tj^SfeP 2 f6\/J fPage 10J 


^ACTION TWO f0,5\/J f M..J Let the dough rest: 
tystep 3 f0,5\/ J fPage 14J 


QFinish fPage 17J 
+ 8 \/ Experience Points in cooking 


& explanation: 

Mix 25g of fresh yeast fyou can use another type of baker's yeast J in 400ML lukewarm milk. 

Then pour 4g of sugar. After, on a flat work surface fOr with your robot, pefrin... etc. You can use a big bowl foo.J 
Pour 500g flour. Spread the flour, leaving a small crevice in the center to add 4g of salt and pour your milk with the 
yeast little by little while stirring. 
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Begin petrification of the paw for several minufes by adding 45ML of olive oil during petrification. 

Once finished pour a little flour info a bowl and Puf fhe paw in it pour some flour on fop of the dough foo. Allow 
fhe dough fo resf in a relatively warm and humid Place for 3 hours fminimum adviseJ fYou may deposif a 
lukewarm wafer container if fhe dough's resting location is an enclosed areaJ. 

gj 1 Tablespoon = 15G - 15ML f About J 
gj 1 Teaspoon = 5G - 5ML f About J 

Difficulty: & Uery Easy fLevel S8J 

^Skills: Some little notions of cooking 

f Senses: 90Uision 4 To Touch 4 * Proprioception ^ Smell ^Thermocepfion WTaste 
^Intelligences: ~jf Kinesthetic Body Intelligence 

©Intelligence Logic Mathematics 
Imagination 

instate of Mind: Q Focus 

^Patient 

©Perfectionist 

(^Methodical 

^Organize 

^Tools P\5J: 
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\2 Bowls fl #OptionalJ 
\l Spoonful 
\Metering flngredientsJ 
\\ Big Bowl 
\Cooking System 

^Ingredients 7 f1#J ff* RecipeJ: 16 fPanzerottiJ 2292 
Olive Oil C^45ML 270 Calories 
Milk Lukewarm CHalf skimJ C^400ML 183 Calories 

Fresh Yeast 0*252 90 Calories 

Sugar C\4g Q15 Calories 
Wheat Flour C^5i og Q 1734 Calories 
Salt Q^4g 0 Calories 
Wafer f#OPfiona(J 9 Calories 

! Consider nutrient intake too and not essentially calorie intake 

□WHAT ? 4J 

O x How To Cook (5) Step by Step 
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Panzeroffi Dough with Milk 
Panzeroffi Dough World 
B Dough/Main Course/Secondary Dish Galaxy 
Vf Cooking Universe f0J 

/Type: Cooking of Panzeroffi Dough Preparation of various recipes for mealsJ 
%Sfyle: Panzeroffi Dough with Milk 

^ Language: ’ Infernafional fid description and sfeps in English, but comprehensible by fhe whole worldJ 

111 HOW MUCH ? Q 

tj^3 Steps 
fy 2 Actions 
%/ 8 Experience Points 
5^5 tools 

^ Need 7 Ingredients f1#OPfiona(J 

2292 Calories f AboutJ1 Panzeroffi = ©143 Calories 

QPosage f Weight J f About J: 445ML f Liquid J - 543G f / Solid J f 1 = 28ML f J 34 f / J Weight of total 

ingredients used 

It How many people: 2-6 Persons f4 Medium J fMain mealJ 
(^Preparation Time: 15 Minutes Minimum -1 Hour Maximum 
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^Waiting Time: 3 Hours ~ 5 Hours 
f 6 Senses 
MZ Intelligences 
^5 State of Mind 

Swho ? Q 

% Cook by Carmen 
©Efoiie Copyright f Cooking J 

? WHY ? Q 

Learn How To Cook Panzerotti Dough with Milk 

f WHERE ? Q 

Pontault Combault fIJ France J 
1 1 Italian Food 
tfl Sweden Music 

©WHEN ? Q 

17 10 December 2017 

m Duration: 10 Minutes Minimum ~ 12 Hours Maximum 
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! The duration depends on the performance and tools used by the author. 

That is why this is indicated from the minimum to the maximum. 

^Follow us: 

^Facebook ^Instagram ^Flickr ^Dailymofion 3$ Youtube ^Tumblr ^Pinterest ^Google + ^Twitter 


^Contact: emaginationcontact(S)gmail.com 
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9 HOW ? Q 

ACTION ONE 

C7,5\/J C ® Mixing 

and CarvingJ Mix 
the ingredients and 
knead the dough: 



tjfStep 1 fl,5>/J 



Milk Lukewarm 
(400 ML) 

+ 


Fresk Yeast 

(25G) 








9 












t?Sfep2 


Wkeat Flour 
(500G) 

* 

Salt (4G) 

+ 

Yeast Recipe 
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Wheat Flour 



+ 

Yeast Recipe 
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A ACTION TWO 

fO,5\/J f Let 
the dough rest: 



tystep3f0,5>/j 
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0 Finish 

+ 8 

\/ Experience 


Points in cooking 
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